Advances in planar chromatography for the separation of food lipids.
A survey of the advances in planar chromatography for the separation of food lipids is presented. Techniques of planar chromatography [densitometry, preparative thin-layer chromatography (TLC) and TLC with flame ionization detection, etc.] together with applications from the areas of dairy, marine and plant lipids are discussed. Additives such as lecithins (emulsifying agents) are also considered.